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In this connection Savage (18) Kinyoun and Dieter (10) It is evident from this fact alone that it will account for a considerable proportion of the number, but it must be understood that we do not believe that this factor alone is responsible for the enormous numbers found.
Again, Kinyoun (9) writes as follows:
What is the significance of the colon group in milk? The colon group comes from the intestinal canal of man and animals, indirectly may be found in soil, water, and food. This is such a well-established fact that it does not need discussion. When it gains access to food and drink it must be from one of these sources. Water frequently contains colon bacilli, and sanitarians agree that in determining the wholesomeness of water for drinking purposes the colon bacillus is the best index for purity.
Kinyoun while admitting that temperature played a part in the colon count believed that most of them gained entrance to the milk during milking, for in the same article he states: When milk is contaminated by the colon group it indicates that it owes its presence there to uncleanly methods at the time of milking, or to the collection of the milk in dirty utensils, or to the contamination from air. The greater proportion of the colon bacilli gains entrance to the milk at the time of milking, and they owe their presence directly to fecal matter which has gained access to the pail by dirty, filthy cows, equally so the hands of the milker.
Other investigators are inclined to credit more importance to the growth of colon organisms in milk which has been held at high temperatures.
Thus Harrison, Savage, and Sadler (4) made colon counts on a large number of samples in a study of the milk supply of Montreal, and, in speaking of the colon and aerogenes groups, state:
We regard any member of these groups as indicating manurial impurities in milk. A large number of this group present in the sample shows either carelessness and uncleanliness in milking, subsequent keeping at a high temperature, or, as most frequently happens, a combination of "both.
In view of the fact that milk is an ideal medium for the growth of bacteria it seems that a determination of the colon bacilli as a means of indicating original contamination must be greatly complicated by the ability of these organisms to grow in the milk unless it is kept cold.
Kendall, Day, and Walker (8) (17) and Race (13) (19) has shown that cattle having tuberculosis swallow their sputum, and the tubercle bacilli in it pass through their bodies and out into the feces. (11) . The value of litmus-lactoseasparagin agar as a selective medium for use in the determination of organisms of the colon-aerogenes group in milk can not be too highly emphasized. Sometimes the count on this medium is higher than on Endo's and sometimes lower, but it is believed that hi general it gives a more accurate colon count than the Endo medium. Avers and Johnson (2) called attention to the value of the asparagin medium, and the results obtained from its use in the present investigations again confirm its value. As mentioned, however, both media have been used and the highest counts recorded so as to give the highest colon count.
In order to determine whether milk could be produced without contamination by organisms of the colon-aerogenes group, 16 samples of milk were examined which was produced in a clean barn, from clean cows, and handled in sterilized utensils. The milk had a low total count, ranging from 1.130 to 8,900 per cubic centimeter. As may be seen in Table 5 , none of the samples contained any organisms of the colon-aerogenes group in 1/10 cubic centimeter amounts.
However, when these samples were held for 24 hours at 70°F.
(21.1°C.) the colon count ranged from 900 to 303.000 per cubic centimeter.
Since these organisms were present after 24 hours' incubation, some must have been in the fresh milk. Table 7 that in the milk produced in unsterilized utensils the colon count was almost three times higher and the total count also higher than in the milk produced in sterilized utensils.
In both cases the barn was equally dirty. The manner' in which the utensils are cleaned plays a very important part in the contamination of milk by organisms of the colonaerogenes group, which is clearly shown in the last line of Table 7 for conditions A, B, C, and D).
were present in y^-of a cubic centimeter. The results in Table 9 show that in the milk handled in sterilized utensils there were no organisms of the colonaerogenes group present in 1/100 of a cubic centimeter, while all the samples of milk handled in unsterilized utensils showed the presence of these organisms, ranging from 1,100 to 350,000, and averaging 80,650 per cubic centimeter in the fresh milk. This, of course, represents contamination from unsterilized utensils which were handled in an unusual manner, but it serves to emphasize the importance of sterilized utensils in connection with the colon count. If organisms of the colon-aerogenes group were not able to grow in milk the colon count would be of far greater value as an index of con-tamination during production. Jackson (6) Duplicate samples of the milk produced under the conditions presented in Table 11 were held at 60°F . (15.6°C.) and the summarized results are given in Table 12 . It will be noted that there is a marked difference in the growth of the organisms of the colon-aerogenes group in milk held at the higher temperature. Quite high colon counts were obtained in the majority of samples held at 60°F. (15.6°C .) even in 24 hours. No further discussion of the results is necessary, as the effect of temperature on the colon count is plainly shown by the results presented. The results of these experiments in general confirm the opinion of Race (13) that organisms of the colon-aerogenes group do not grow at 45°F. ( 
